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custody of the purchaser. This section of this ordinance shall apply to all stores, 
delicatessen, or other places, from which bread and other bakery products are sold. 

All cases or boxes used to contain breadstuff, cakes, or pies or other like products 
must be used for that purpose alone; they must be cleaned once-each week by washing 
with soap and water, inside and outside, thoroughly rinsed and aired and be free from 
offensive odors or other accumulations of decomposed animal or vegetable matter. 

That no person who has consumption, scrofula, or any venereal disease or any 
contagious or infectious disease or any communicable skin disease, shall work in any 
grocery store, bake shop, meat shop, or market or upon any bakery, meat market 
or grocery wagon, and no owner, manager, or person in charge of any grocery store, 
bake shop, meat shop, or market, shall knowingly permit or require such person to 
be employed in such store or market or connected therewith. 

Handling, smelling, or tasting of food products, dairy products, meats, or allied 
products is prohibited at any grocery store, bake shop, meat shop, and market. 

A wrapping of food products in newspapers, old sacks, or any paper that has been 
formerly used is prohibited. 

SHREVEPORT, LA. 

Meat Inspection— Slaughterhouses and Markets, Sanitary Regulation. (Ord. Apr. 

11, 1913.) 

Section 1. The walls and all exposed surfaces on the inside of slaughterhouses 
must be washed or scraped as often as may be necessary to keep the premises clean and 
in proper sanitary condition. Painted walls must be repainted at least once a year 
and walls not painted must be calcimined or whitewashed at least once every three 
months. 

Sec. 2. Where the floors or other parts of slaughterhouses, or any part of the equip- 
ment thereof, are so old or in such condition that they can not be readily made sanitary 
they shall be removed and replaced by suitable material or otherwise put in condition 
acceptable to the health officer. 

Sec. 3. All rooms where animals are killed or where meat is handled, displayed, or 
kept for any length of time must be completely screened, and all doors, windows, and 
other openings properly protected against flies. 

Sec 4. All trucks, trays, and other receptacles, all chutes, platforms, racks, tables, 
knives, saws, cleavers, and all other tools, utensils, and machinery used in moving, 
handling, cutting, chopping, mixing, canning, or other process shall be thoroughly 
cleaned daily when in use. 

Sec. 5. All aprons, overalls, and other outer clothing of employees who handle meat 
in contact with such clothing shall be made of material that is readily cleaned and 
made sanitary, and shall be cleaned daily, when in use, or oftener if necessary. Em- 
ployees who handle meat or meat food products shall be required to keep their hands 
clean. 

Sec 6. All offal and refuse must be removed from slaughterhouses on the day of 
slaughtering and disposed of in a sanitary manner. 

Sec 7. All pens and inclosuresin connection with any slaughterhouse must be kept 
in a sanitary condition, and no hogs or other animals shall be kept within 150 feet of 
any slaughterhouse. 

Sec 8. Np slaughtering shall be done in bams, sheds, shipping pens, or other build- 
ings not designed or suitable for the slaughtering of animals, and the handling, dressing, 
and cooling of meats, nor shall any slaughtering be done outside of any building, ex- 
cept in the rural districts or for private consumption. 

Sec 9. No person or persons shall sell or offer for sale in this city any meat intended 
for human consumption, whether slaughtered within such district or elsewhere, unless 
the same has first been inspected and approved by the meat inspector, except meats 
bearing the inspection stamp of the United States Department of Agriculture. 
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Sec. 10. Carte or vehicles in which meat or meat food products or fish are trans- 
ported, peddled, or delivered shall be so constructed as to protect the meat from con- 
tamination by flies, dust, or other extraneous matter; they must be washed daily and 
maintained in a sanitary and cleanly condition. 

Sec. 11. Meat, whether entire carcasses, quarters, or cuts thereof, shall not be con- 
veyed through the streets, by team or otherwise, unless properly wrapped or otherwise 
protected from contamination, and such covering shall be kept clean and sanitary. 

Sec. 12. No carcasses of hogs, cattle, calves, or sheep shall be permitted to enter 
the city by express or freight or transported overland in any manner, unless thoroughly 
wrapped with clean paper or cloth and covered with clean burlap or a similar material, 
unless such imported meat or meat food products are contained in a refrigerator car or 
such conveyance that can be sealed and kept fly and dust proof. 

Sec. 13. Meat markets, fish markets, and butcher shops or stalls shall be completely 
screened and protected against flies; floors shall be thoroughly scrubbed once each 
week; scraps of meat, offal, bones, and other refuse organic matter shall not be left 
exposed to the atmosphere of the room, but must be kept in a closed receptacle which 
must be emptied daily. Meat for sale must not be kept exposed to the air, except in 
such quantities as are needed for daily use, but shall be kept in adequate refrigerators 
or ice chests. All tainted meats shall be removed from the premises at once. The 
fixtures, rooms, and premises must be maintained in a thoroughly sanitary condition. 

Sec. 14. All meats exposed for sale shall be protected by screens, or other suitable 
arrangements, from contamination by flies, dust, and from promiscuous handling by 
customers, and it shall not be hung or exposed outside. Rooms or compartments in 
which meat or meat food products are prepared, cured, stored, packed, or otherwise 
handled shall be properly lighted and ventilated and shall be so located that odors 
from toilet room, catch basins, tank rooms, hide cellars, or other insanitary places do 
not permeate them. All rooms or compartments shall be provided with cuspidors, 
which employees shall be required to use. Where meat food products are prepared for 
market, such as sausage, lard, pickled pork, and like products, a separate room, properly 
ventilated, lighted, and supplied with running water, shall be provided f or this purpose 
exclusively, with exception that sausage may be ground in the market proper, under 
suitable conditions. 

Sec 15. All persons operating grocery and produce stores and maintaining a de- 
partment therein for the sale of fresh meats shall be required to separate such meat 
department from other parts of said stores by means of a partition constructed of wood, 
glass, or screen, or such material that will keep out flies and other insects. 

Sec 16. All refrigerators must be scrubbed and scoured once a week and kept in 
a sanitary condition at all times. 

Sec 17. No person shall sell, or offer for sale, any part of an animal carcass 
slaughtered when not in good health, or any decaying or unwholesome animal matter, 
or any article in which there has been used to any extent whatever any such meat 
or meat food products with intent that the same may be used as animal food. 

Sec 18. All stores where meat is sold are required to close their meat departments 
between the hours of 11.30 a. m. and 3 p. m. daily except Saturdays, for the purpose 
of cleaning up the premises. 

Sec 19. No dog or other animals or live fowls shall be kept in any slaughter house 
or store where fresh meat or meat food products are held for sale. 

Sec 20. Any person slaughtering animals within the city or its vicinity, for sale, 
shall apply to the meat inspector, whose duty it shall be to examine the animal or 
animals before and after slaughtering. Any person importing any carcass or any 
slaughtering animals shall before carving or cutting same apply to said meat inspector 
for an inspection thereof, and, when required, furnish the meat inspector with a 
written statement showing where the said animal was slaughtered, and on whose 
premises same occurred, and parties present and assisting. 
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Sec. 21. No animal or any part thereof shall be offered for sale within this city until 
the same shall have first been inspected by the meat inspector, and a permit for the 
•ale thereof having been duly granted by him. 

Sec. 22. The use of any preservative in hamburg, sausage, or ground meat of any 
description, or in any pickling solution, shall be strictly prohibited. 

Sec. 23. Any farmer or other person desiring to sell beef, mutton, or pork on the 
streets of this city must, before slaughtering same, have it inspected by two reputable 
citizens, who shall certify that the animal or animals slaughtered were sound and in 
good health. And such certificate shall be presented to the meat inspector and 0. K.'d 
by him before such beef, mutton, or pork is offered for sale. 

Sec. 24. The charges for inspection of meats shall be as follows: 

Beef, per head 10.20 

Calves, per head 10 

Sheep, per head 10 

Fish, per hundred 20 

Packing companies (imported fresh meats), per hundred 10 

Shell oysters, per barrel 10 

Tub or can of shelled oysters 10 

Sec. 25. Any violation of any provision of this ordinance shall subject the offender 
to a fine of not less than $10 nor more than f 25, or imprisonment for not more than 30 
days, or both, in the discretion of the court. 

SOUTHBRIDGE, MASS. 
Garbage and Refuse— Care and Disposal. (Reg. Bd. of H., Apr. 5, 1913.) 

Rule 1. Every house shall be provided with a suitable water-tight covered recep- 
tacle to keep garbage and swill until the same is removed by the town scavengers. All 
house offal, whether consisting of animal or vegetable substance, shall be placed 
therein, and no refuse, tin cans, ashes, glass, sweepings, oyster and clam shells, saw- 
dust, cork, old boots or shoes, dead animals, lawn clippings, or poisonous substances 
shall be mingled therewith, and the same shall be kept in some convenient place on 
the ground floor to be taken away by the swill collector, which shall be done as often 
as twice each week. Any garbage containing foreign matter of the kind enumerated 
above must be cared for by the owners at their own expense. 

Rule 2. No person shall go about, in, or through the streets, squares, or highways of 
the town collecting or removing swill, offal, manure, butchers' waste, soap grease, 
rough tallow, or slaughterhouse refuse unless duly authorized and licensed by the 
board of health. 

Rule 3. All such refuse collected and carried through the streets, squares, or high- 
ways as before provided shall be put and carried in a close-covered vehicle or other 
tight vessel from which no odors can escape and which shall at all times, when not 
necessarily open for the purpose of depositing the material collected therein, be kept 
Securely covered. If any of the contents thereof shall be spilled or fall upon the street, 
walk, or premises, it shall be the duty of the keeper or driver to replace the same 
immediately and remove all traces thereof. 

Rule 4 . No person shall collect garbage or house offal, as mentioned in the preceding 
rules, without a permit from the board of health. Any violation of this regulation will 
be dealt with as provided by the public statutes. 

SPARTANBURG, S. C. 

Privies— Construction and Care. (Ord. June 23, 1913.) 

From and after the passage of this act it shall be unlawful for any person, firm, or 
corporation to construct within the city limits of the city of Spartanburg any privy or 



